Gender reveal cake in Dubai 


Gender reveal cake in Dubai 
Gender reveal cake Order online this great cake. You can have any custom cake 
design you'd like and all kinds of personalized cakes. Great variety of cake flavors 


also available. Never wonder again where is the best cake shop near me. Best 
cakes in Dubai are waiting for you here. Order your cake online now. 


| don’t love the societal expectations that come along with gender reveals, but | do 
think finding out the assigned gender of a baby is a big milestone and special 
moment to share with your loved ones. 


The first step is to use a 2-inch circle cutter to remove the center from the two 
middle cake layers. If you’re making ombre cake layers, this means you should 
leave 


the darkest and lightest cake layer uncut. 


You can also fill the cake with other matching candies like jelly beans, skittles, or 
gummy candy. It does take a bit of time to separate the candy, but | love the look it 
gives the filling. 


If you want to color the layers in an ombre fashion like | did, I’m going to share my 
favorite (and the easiest) way to do it! 


Rather than dividing the batter into four bowls and making loads of dishes, you can 
color the batter right in your mixing bowl! 


Add a small squirt of either pink or blue gel food coloring in the bowl and stir just 
until the batter is evenly colored. Scoop 440 grams of batter into one of the 


prepared pans. 


Repeat this process 3 more times, creating increasingly deeper colored cake batter 
as you add in more gel food coloring. 


This recipe can also be used to make different sized cakes. You can also half or 
double the ingredients to make a half or double batch! 


You can make four 6” cake layers with one batch of batter. 


Bake the cake layers at 350F for 34-36 minutes or until a toothpick comes out with 
a few moist crumbs. 


One batch of batter can be also be used to make one 9x13-inch sheet cake. Bake it 
at 325 F for 40-50 minutes and use flower nails or heating cores to help the cake 
bake evenly. 


You can also use this recipe to make a Bundt cake! Bake time can vary based on 
the size and type of pan you use, and can take anywhere from 45-75 minutes. 


| recommend using a toothpick to test for doneness and checking on it every 5-10 
minutes once it’s been in the oven for 45 minutes. 


The final variation of this recipe is cupcakes!! This recipe makes about 36 regular 
sized cupcakes. Fill 3/4 full and bake for 17-19 minutes or until a toothpick comes 
out with a few moist crumbs. 


